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Introduction 


Potatoes must always play an important part 
when caterers are menu planning because no 
main meal is generally considered as complete 
by customers unless potatoes are available. 
From the caterer’s point of view, this well 
liked vegetable provides many excellent ways 
of varying menus at reasonable costs. In 
addition to the basic forms—boiled, mashed, 
roast, jacket baked and as chips, there are 
about 30 classic presentations (these are 
covered in the P.M.B. publication “The 
Caterers’ Guide to Potatoes’) and there are 


more than 600 recipes for the use of potatoes 
in composite dishes. 

The majority of the 36 composite recipes 
selected for this booklet, all devised and tested 
in the Potato Marketing Board’s Experi- 
mental Kitchens in London and Edinburgh, 
can be regarded as meat extenders and should 
yield good profit margins whilst still appear- 
ing on menus at prices which will appeal to 
customers. 

Caterers who play their cards right will 
always find that Spuds are Trumps! 
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Other Catering Information 

A free leaflet is obtainable from the Potato 
Marketing Board giving full particulars of 
its Catering Advisory Services in England, 
Wales and Scotland. This leaflet also gives 
details of other Board publications of 
interest to both practising caterers and 
students. Please write to the Potato 
Marketing Board (Catering Services) at 
the address given below. 
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50 Hans Crescent, 


London 


Telephone: (01) 589-4874 
Printed by Powage Press Ltd., Aspley Guise, Milton Keynes. 
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Serves 8 


METHOD 


Combine the seasoned flour and ginger and coat the steaks thoroughly in the mixture. 
Brown the beef briskly in the cooking oil then remove to a shallow roasting tin. 


/mperial 

1% oz seasoned flour 

1 teasp ground ginger 

8 x 6 oz topside or rump steaks 
2 tablesp cooking oil 


SAUCE 


1 x 140z can tomatoes 

3 tablesp soft brown sugar 

3 tablesp wine vinegar 

1 tablesp Worcestershire sauce 
1 tablesp brown sauce 

2 cloves garlic, crushed 

salt and black pepper 

16 x 40z potatoes 

deep fat for frying 


Beat all the sauce ingredients together and pour over the steaks. 
Cover with foil and cook at 325°F (160°C) Gas Mark 3 for 1% hours. 


Meanwhile boil the potatoes gently for 10-15 minutes until they can be pierced with a knife but are not quite ready for 


eating. Drain. 


Plunge the potatoes into hot fat and deep fry until golden brown. 


Make a border of deep fried roast potatoes round the edge of a shallow serving platter. Lay the steaks in the centre and coat 


with the sauce from the roasting tin. 


Metric 


40g seasoned flour 

1 x 5ml ground ginger 

8 x 175g topside or rump steaks 
2 x 15ml cooking oil 


SAUCE 


1 x 397g can tomatoes 

3 x 15ml soft brown sugar 

3 x 15ml wine vinegar 

1 x 15mlI Worcestershire sauce 
1 x 15ml brown sauce 

2 cloves garlic, crushed 

salt and black pepper 

16 x 125g potatoes 

deep fat for frying 


Imperial Metric 

SHORTCRUST PASTRY SHORTCRUST PASTRY 
12 oz plain flour 350g plain flour 

3 oz margarine 75g margarine 

3 oz lard 75g lard 

water to bind water to bind ‘ 4 
FILLING FILLING 


2 medium onions, chopped 
1 clove garlic, crushed 


2 medium onions, chopped 
1 clove garlic, crushed 


Serves 8 1 Ib potatoes, diced 450g potatoes, diced 
1 tablesp oil 1 x 15ml oil 
% pt beef stock 300m! beef stock 
% |b corned beef or left-over roast 350g corned beef or left-over roast 
meat, diced meat, diced 
2 oz stuffed olives, sliced "a 50g stuffed olives, sliced 
2 oz raisins isins 
salt and black pepper d black pepper — 
1 teasp cumin seed _ 1x 5mIi cumin seed 
1 tablesp cornflour moi Meee 15mi cornflour 
4 eggs, size 3, hard-boiled and sliced 4 eggs, size 3, hard-boiled and sliced 
GLAZE GLAZE 
1 egg, size 3, beaten 1 egg, size 3, beaten 
METHOD 


Rub the fat into the flour until it resembles fine breadcrumbs. 
Add enough water to bind and knead lightly until smooth. 
Divide the pastry into 2 pieces, roll out one half and use to line a greased 9” (230mm) diameter pie plate. 

Sauté the onions, garlic and potatoes in the oil until the onions are transparent. Add the beef stock and simmer until the 


potatoes are just tender. 


Add the diced meat, olives, raisins and seasonings. 
Blend the cornflour with a little water until smooth and add to the mixture. Simmer gently until thickened. 
Place the mixture into the centre of the plate and cover with the sliced eggs. 
Roll out the remainder of the pastry to make a lid. 


Moisten the edges of the pastry and cover the filling pressing the edges firmly to seal. 


Brush with beaten egg and bake at 400°F, 200°C, Gas mark 6 for 45 minutes or until the pastry is cooked. 


Serve hot. 


METHOD 


Imperial 

2 tablesp cooking oil 

2 large onions, chopped 
2 cloves garlic, crushed 


Metric 

2 x 15ml cooking oil 

2 large onions, chopped 
2 cloves garlic, crushed 


2 Ib minced beef 900g minced beef 

2 0z flour 50g flour 

1 x 1402 can tomatoes 1 x 397g can tomatoes 
salt and black pepper salt and black pepper 


1 teasp mixed herbs 

1 lb potatoes, cooked and mashed 
1 lb parsnips, cooked and mashed 
2 oz butter 


1 x 5ml mixed herbs 

‘450g potatoes, cooked and mashed 
450g parsnips, cooked and mashed 
50g butter . 


Heat the oil in a saucepan and fry the onion and garlic until soft and transparent. 

Add the beef and fry until browned. 

Stir in the flour, then add the tomatoes, seasoning and herbs. Turn into a pie dish. 

Mix the mashed potatoes, parsnips and butter together until well blended. 

Spread over the beef mixture and fork the top. 

Cook uncovered at 400°F (200°C) Gas Mark 6 for 30 minutes until the topping is crisp and lightly browned. 
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Imperial 


Metric 7 


2 lb stewing steak, trimmed and 900g stewing steak, trimmed ar 
cut into pieces cut into pieces fi % 
4 medium onions, sliced 4 medium onions, sliced a 
4 oz lard 125g lard 
1 Ib carrots, diced 450g carrots, diced 
1 Ib swede or turnip, diced 450g swede or turnip, diced 
1% |b potatoes, diced 675g potatoes, diced 
3 oz plain flour 75g plain flour 
1 pt pale ale 600m! pale ale 
% pt beef stock 300m! beef stock 
2 bayleaves 2 bayleaves 
2 teasp English mustard 2 x 15ml English mustard 
salt and black pepper salt and black pepper 
METHOD 
Sauté the steak and onion in the lard until the meat is brown and the onion transparent. 
Add the carrot, swede and potatoes. 
Blend the flour into the vegetables and gradually stir in the pale ale and stock. 
Add the bayleaf, mustard and seasonings. , 
Simmer gently for 1%-2 hours until the meat and vegetables are tender. 
Imperial Metric 
3 medium onions, chopped 3 medium onions, chopped | 
1% |b minced beef 675g minced beef 
3 oz sultanas 75g sultanas “ 
3 tablesp curry paste 3 x 15ml curry paste ‘ 
% pt beef stock 450m! beef stock sy 
2 Ib potatoes, creamed 900g potatoes, creamed 2 
3 bananas, diced 3 bananas, diced 
salt and black pepper salt and black pepper 
Sivmanis parsley, chopped parsley, chopped 2 
METHOD 


Place the onion, beef and sultanas in a pan. Cook until the beef is brown and the onion transparent. 

Add the curry paste and cook for a further 2-3 minutes. 

Add the stock to the beef, season and simmer for 30 minutes. 

Pipe a border of creamed potato round the edge of a dish. 

Stir the banana into the curried beef and place in the centre of the potato border. Garnish with chopped parsley. 


TEN POTATO TIPS 


1 


2 
3 
4 
5 
6 
7 
8 
g 


Always buys up to quality not down to price. A guide to the Board's current minimum standard of 
grading potatoes— The Ware Standard —is available free to caterers on application. Poor quality 
potatoes are wasteful and time consuming in preparation. 


Handle potatoes gently and store in a cool, dark airy place to avoid greening, premature sprouting 
and shrivelling. 


Keep stored potatoes away from strong smelling foods and substances as they can become 
unpleasantly tainted. 


Buy new (early) potatoes in quantities which can be used within 48 hours of purchase. They 
quickly lose their fresh and delicious flavour. 


Washed raw potatoes do not keep as well as those purchased in dry-brushed form. 
Peel thinly. When using a machine peeler load even-sized potatoes and time accurately. 


Peeled potatoes should be kept covered in cold, clean water until required for cooking. This helps 
to avoid browning. 


Boil potatoes gently. This helps prevent breaking down into mushiness. 


A little lemon juice or vinegar added to the water when boiling potatoes helps to prevent 
blackening. : 


10 Serve potatoes hot. Do not keep warm but reheat if service is delayed. 


Imperial Metric - 

3 oz butter 75g butter 

1 Ib onions, sliced 450g onions, sliced 

2 large aubergines, sliced 2 large aubergines, sliced 

1% |b potatoes, sliced 800g potatoes, sliced 

1% |b lamb, cooked and minced 800g lamb, cooked and minced 
1 lb tomatoes 450g tomatoes 


1 teasp mixed herbs 


1 x 5ml mixed herbs 


SAUCE SAUCE 
Serves 8 2 oz butter 50g butter 
2 oz flour 50g flour 
1 pt milk 600m! milk 
2 eggs, size 3, beaten 2 eggs, size 3, beaten 
salt and black pepper salt and black pepper 
METHOD 


Melt the butter in a saucepan and gently fry the onions until soft and transparent. Remove with a draining spoon and lay 


aside. 


In the same fat fry the sliced aubergines and potatoes until lightly browned. 
Make the sauce by melting the butter in a saucepan and stirring in the flour. Add the milk gradually stirring briskly until the 


sauce comes to the boil. 


Remove from the heat and beat in the cheese, seasoning and eggs. 


Arrange a layer of potato and aubergine in the bottom of a casserole followed by a layer of mince and onion. 
Repeat these layers finishing with a layer of potato and aubergine. 
Slice the tomatoes and lay on top of the meat and vegetables. Sprinkle with salt and black pepper. 
Pour the sauce over the contents of the casserole. 
Cover and cook in a moderate oven 325°F (170°C) Gas Mark 3 for 1% hours until the potatoes are soft and the sauce is a 


golden bubbly brown. 


Imperial 

2% ib stewing lamb, cubed 

2 oz seasoned wholemeal flour 
1 Ib onions, roughly chopped 


Metric 

1 Kg stewing lamb, cubed 

50g seasoned wholemeal flour 
450g onions, roughly chopped 


12 oz carrots, sliced 350g carrots, sliced 
1 x 15 oz can butter beans 1 x 400g can butter beans 
8 oz mint jelly 250g mint jelly 
salt and black pepper salt and black pepper 
2% |b potatoes, sliced %"’ thick 1.15 Kg potatoes, sliced 5mm thick 
1 oz butter, melted 25g butter, melted 
Serves 8 : 
METHOD 


Toss the lamb in the seasoned flour, coating it well. 

Grease a non-stick frying pan and fry the lamb briskly until the fat 
runs and the meat is well browned. Transfer to a casserole. 

Sweat the onions and carrots in the frying pan then add to the meat. 
Drain the butter beans, reserving their juice and add to the other 
vegetables. 

Heat the mint jelly until it melts, stir in the bean liquor and pour over 
the meat and vegetables. Season to taste. 

Boil the sliced potatoes in salted water for 2 minutes. Drain and 
arrange in overlapping slices over the contents of the casserole; brush 
with melted butter. 

Place the uncovered casserole in the oven and cook at 350°F (180°C) 
Gas Mark 4 for 1% hours. 
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/mperial Metric = 
16 x 402z potatoes 16 x 125g potatoes — 


4 Ib spareribs, lamb (or pork) _ 2Kgspareribs,lamb(orpork) = 

4tablesp soft brown sugar 4 x 15ml soft brown sugar 

4tablesp wine vinegar 4 x 15ml wine vinegar 

salt and black pepper salt and black pepper 

BARBEQUE SAUCE BARBEQUE SAUCE 

4tablesp brown sauce 4 x 15ml brown sauce 

4tablesp curry or soy sauce 4 x 15ml curry or soy sauce 
Serves 8 4tablesp plum or apricot jam 4 x 15mlI plum or apricot jam 

4 tablesp vinegar 4 x 15ml vinegar 

4tablesp tomato ketchup 4 x 15ml tomato ketchup 

1 desertsp Worcestershire sauce 1 x 10ml Worcestershire sauce 

1 desertsp French mustard 1 x 10ml French mustard 

1 desertsp lemon juice 1 x 10ml lemon juice 


METHOD 

Peel and parboil the potatoes in salted water for 5 minutes. Drain. 

Lay the ribs in a shallow roasting tin and seal under a grill. 

Surround the spareribs with the potatoes. 

Melt the sugar and wine together and pour over the meat and potatoes. Season. 

Cover with foil and cook in the oven at 400°F (200°C) Gas Mark 6 for 1 hour. 

Meanwhile make the barbeque sauce by blending all the sauce ingredients together. 

Remove the dish from the oven, uncover and baste both the ribs and the potatoes with the barbeque sauce. 
Return to the oven and cook uncovered for a further % hour. 


/mperial Metric 

1 large onion, finely chopped 1 large onion, finely chopped 

1 clove garlic, crushed 1 clove garlic; crushed — 

1 tablesp cooking oil 1 x 15ml cooking oil 

1% Ib cooked, minced lamb 675g cooked, minced lamb 

12 oz potatoes, cooked and sieved 375g potatoes, cooked and sieved 

1 egg, size 3, beaten 1 egg, size 3, beaten 

4 tablesp tomato ketchup 4 x 15mli tomato ketchup 

2 tablesp tomato puree 2 x 15ml tomato puree 

3 tablesp Worcestershire sauce 3 x 15ml Worcestershire sauce 
Serves 8 2 tablesp Soy sauce 2 x 15ml Soy sauce 

1 teasp rosemary 1 x 5ml rosemary 

1 teasp mixed herbs 1 x 5ml mixed herbs 

salt and black pepper salt and black pepper 

tomato, sliced tomato, sliced 

parsley parsley 


METHOD 

Gently fry the onion and garlic in the oil until the onion is soft and transparent. 

Place remaining ingredients in a large bowl, add the onion and mix well. 

Transfer to a greased casserole or terrine and smooth out the surface. 

Cook for one hour at 400°F, (200°C), gas mark 6. Cover and cook for a further 30 minutes at 400°F, (200°C), gas mark 6. 


Serve garnished with tomato slices and parsley. 


Imperial Metric 
2 Ib stewing pork, cubed 900g stewing pork, cubed 
2 tablesp cooking oil 2 x 15ml cooking oil 
1% |b potatoes, cubed 675g potatoes, cubed 
1 Ib bacon joint, diced 450g bacon joint, diced 
1 Ib onions, chopped 450g onions, chopped 
8 oz mushrooms, sliced - 225g mushrooms, sliced 
2 oz flour 50g flour 
1 pt chicken stock 600mI chicken stock 
% pt white wine 300m! white wine 
Serves 8 2 tablesp French mustard 2 x 15ml French mustard 
salt and black pepper salt and black pepper 


METHOD 

Fry the pork briskly in the oil until golden brown on all sides. 

Transfer to a casserole with the potatoes. 

Fry the bacon, onions and mushrooms in the same fat until lightly coloured, add to the casserole. 
Stir the flour into the pan juices. Blend in the stock, wine, mustard and seasoning. 

Pour over the contents of the casserole. Cover and cook at 325°F (160°C) Gas Mark 3 for 2 hours. 
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Imperial Metric 
1 Ib green cabbage, shredded 450g green cabbage, shredded 
1% lb potatoes, sliced 675g potatoes, sliced 
2 large onions, sliced 2 large onions, sliced 
8 oz bacon chops, diced 225g bacon chops, diced 
2 Ib thick pork sausages 900g thick pork sausages 
2 cloves garlic, crushed 2 cloves garlic, crushed 
1 x 140z can tomatoes 1 x 397g can tomatoes 
% ptred wine 300mi red wine 
% pt stock 300mi stock 
Serves 8 2 tablesp tomato puree 2 x 15mli tomato puree 
2 tablesp brown sugar 2 x 15mi brown sugar 
salt and black pepper salt and black pepper 


METHOD 

Plunge the cabbage in boiling water for 1 minute. Drain. 

Mix together the cabbage, potatoes, onions, bacon and sausages and place in a deep casserole. 

Blend together the garlic, tomatoes, wine, stock, tomato puree, brown sugar and seasoning. Pour over the casserole. 
Cover and cook in a moderate oven 325°F (170°C) Gas Mark 3 for 1% hours. 


Imperial Metric 
POTATO PASTRY POTATO PASTRY 
12 oz plain flour 350g plain flour 
6 oz potatoes, cooked and sieved 175g potatoes, cooked and sieved 
3 oz margarine _75g margarine 
3 oz lard 75g lard 
2 teasp salt 2 x 5Smli salt 
FILLING FILLING 
Se 8 1% lb pork sausagemeat 675g pork sausagemeat 
ives salt and black pepper salt and black pepper 
6 tablesp pickle or chutney 6 x 15m pickle or chutney 
12 oz potatoes, sliced %" thick and 350g potatoes, sliced 5mm thick and 
cooked cooked 
3 oz Cheddar cheese, grated 75g Cheddar cheese, grated 
1 egg, size 3, beaten 1 egg, size 3, beaten 
METHOD 


Make the potato pastry by putting all the ingredients in a mixing bowl and rubbing them together, knead until a dough is 
formed without adding any liquid. 

Allow the pastry to chill in the refrigerator for 1 hour. 

Divide the pastry in half. 

Roll out one half on a floured board to an oblong measuring 14” x 8" (350mm xX 200mm). Place on a baking sheet. 

Season the sausagemeat with salt and black pepper and spread over the pastry to within 1’’ (20mm) of the edges. Cover the 
sausagemeat with the pickle or chutney and layer the potatoes and cheese on top. 

Roll out the remaining pastry to approximately the same size. Moisten the edges and cover the filling with the pastry to make 
a parcel. 

Neaten the edges and brush with beaten egg. 

Bake at 425°F, (220°C), gas mark 7 for 15 minutes. Reduce the temperature to 400°F, (200°C), gas mark 6 and bake for a 
further 30-40 minutes. 

Serve in slices hot or cold. 
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Imperial 

1% lb potatoes, mashed 

1 oz butter 

40z cheese, grated 

small pinch dry mustard 

8 thick pork sausages, grilled 
4 oz chutney 


Serves 8 


METHOD 

While the potatoes are still hot, beat in the butter, cheese and dry mustard. 

Place in a piping bag fitted with a No. 10 star nozzle. 

Split each sausage lengthwise and open up. Spread with chutney. 

Pipe the potato mixture over the sausages in zigzags until they are completely covered. 
Brown under a hot grill and serve immediately. 


Imperial Metric 
12 oz bacon, derinded and chopped 350g bacon, derinded and chopped 
2 large onions, chopped 2 large onions, chopped 
1 lb potatoes, diced 450g potatoes, diced 
1 pt chicken stock 600m! chicken stock 
2 pts milk 1.2 L milk 
salt and black pepper salt and black pepper 
1 x 12 oz can sweetcorn, drained 1 x 350g can sweetcorn, drained 
croutons of fried bread. croutons of fried bread 
Serves 8 
METHOD 


Fry the bacon in its own fat until crisp. Remove to the soup pot with a draining spoon. 

Gently fry the onions in the remaining bacon fat until soft: transfer to the soup pot. 

Add the potatoes, chicken stock, milk and seasoning. Bring to the boil them simmer gently for 20 minutes. 
Stir in the sweetcorn and cook for another 5 minutes. 

Serve garnished with croutons of fried bread. 


Imperial Metric 

2 large onions, finely chopped 2 large onions, fineby chopped. 

2 green peppers, deseeded and 2 green peppers, deseeded and 

cut into strips cutintostrips 

1 tablesp cooking oil Tx 15mi cooking c oil, 

2 x 140z can tomatoes 2x 397g can tomatoes 

2 lb potatoes, diced 900g potatoes, | diced 

1 teasp basil 1x 5m basil : : 

1 pt chicken stock 600m! chicken stock 

8 gammon steaks, grilled 8 gammon steaks, grilled 
Serves 8 salt and black pepper salt and black pepper 

parsley, chopped parsley, chopped . 


METHOD 

Gently fry the onion and pepper in the oil until the onion is soft and transparent. 

Add the tomatoes, potatoes, basil and chicken stock. 

Bring to the boil. 

Reduce the heat and simmer for approximately 25-30 minutes, until the potato is tender. 
Place in the serving dish and arrange the gammon steaks on top. 

Serve garnished with chopped parsley. 


with C 


Imperial Metric 
2 oz butter 50g butter 
8 chicken joints, skinned 8 chicken joints, skinned 
4 medium onions, sliced 4 medium onions, sliced 
6 sticks celery, diced 6 sticks celery, diced 
6 carrots, diced 6 carrots, diced 
2 Ib small potatoes, scrubbed 900g small potatoes, scrubbed 
4 bouquet garnis 4 bouquet garnis 
1% pts chicken stock 900m! chicken stock 
CHICKEN % pt cider or white wine 300m! cider or white wine 
salt and black pepper salt and black pepper 
ARMADA 2 oz cornflour 50g cornflour 
2 x 7 oz can pimentos, drained 2 x 200g can pimentos, drained 
and diced (optional) and diced (optional) 
8 oz green grapes, halved and 225g green grapes, halved and 
deseeded deseeded 
Serves 8 8 oz button mushrooms, sliced 225g button mushrooms, sliced 
% pt double cream 300m! double cream 
parsley, chopped parsley, chopped 


METHOD 

Melt the butter in a large saucepan and brown and chicken. Drain the excess fat and add the onions, celery and carrot. 
Cut the potatoes in half, add to the saucepan along with the bouquet garnis, stock and cider. Season. 

Simmer gently for 30 minutes. Remove the bouquet garnis. 

Blend the cornflour with a little water, draw the saucepan off the heat and add, stirring continuously. 

Add the pimentos, grapes and mushrooms, simmer for a further 15 minutes. 

Draw the pan off the heat and add the double cream. Check seasoning and serve garnished with chopped parsley. 


CHICKEN 
CURACAO 


Serves 8 
/mperial Metric 
8 chicken portions, skinned 8 chicken portions, skinned 
2 oz cornflour 50g cornflour 
salt and freshly ground black pepper salt and freshly ground black pepper 
3 tablesp cooking oil 3 x 15ml cooking oil 
1% |b potatoes, diced 675g potatoes, diced 
2 x 7% oz can mandarin oranges 2 x 210g can mandarin oranges 
1 pt thick white sauce 600m! thick white sauce 
1 teasp tarragon 1 x 5mlI tarragon 
4tablesp curacao 4x 15ml curacao 


METHOD 

Toss the chicken portions in the cornflour seasoned with salt and black pepper. 

Heat the oil in a frying pan and brown the chicken all over. 

Transfer to a casserole along with the diced potatoes. 

Drain the mandarins and reserve. Stir the fruit juice, tarragon and curacao into the 
white sauce; pour over the chicken. 

Cover and cook in a moderate oven 350°F (180°C) Gas Mark 4 for 45 minutes. 

Uncover. Stir the mandarins gently into the casserole and continue cooking for a further 
15 minutes. 
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IICKEN 


Imperial 


PRESIDENTIAL 2 medium onions, chopped 
2 teasp oil 

CHICKEN 8 oz crunchy peanut butter 
2 oz plain flour 
1% pts chicken stock 
1 lb chicken, cooked and diced 
black pepper 

Serves 8 2 Ib potatoes, creamed 


parsley, chopped 


ch d. 
METHOD peanuts, choppe 


Gently fry the onion in oil until soft and transparent. 

Stir the peanut butter into the onion and then work in the flour. 

Slowly cook the peanut mixture for two minutes. 

Remove the pan from the heat and gradually blend in the stock. 

Bring the sauce to the boil, add the chicken and season with black pepper. 
Pipe eight nests with the creamed potato and fill with the chicken mixture. 
Garnish with chopped parsley and chopped peanuts, serve immediately. 


Metric 


2 medium onions, chopped 

2 x 5mli oil 

225g crunchy peanut flour 

50g plain flour 

900mi chicken stock 

450g chicken, cooked and diced 
black pepper 

900g potatoes, creamed 
parsley, chopped 

peanuts, chopped 


BOSTON 
BANGER 
CASSEROLE 


Serves 8 


Imperial 

8 chicken drumsticks, skinned 
1 lb pork sausages 

4tablesp cooking oil 

4 large onions, sliced 

2 Ib potatoes, diced 

2 x 140z can tomatoes 

2 x 16 oz can baked beans 
salt and black pepper 


METHOD 
dish. 


and transparent. 
Add to the casserole. 


Metric 

8 chicken drumsticks, skinned 
450g pork sausages 

4 x 15ml cooking oil 

4 large onions, sliced 

900g potatoes, diced 

2 x 397g can tomatoes 

2 x 450g can baked beans 

salt and black pepper 


Fry the chicken and sausages in the oil until they are golden brown, place in a casserole 


Sauté the onions and potatoes in the remaining residue oil until the onion is soft 


Pour over tomatoes and baked beans, mix well, season. 
Cover and cook for 45 minutes at 350°F (180°C), gas mark 4. 


Imperial Metric 

2 oz butter 50g butter 

2 oz plain flour 50g plain flour 

1 pt milk 600m! milk 

8 oz cheese, grated 225g cheese, grated 
salt and black pepper salt and black pepper 


2 x 7 0z can tuna fish 

2 x 1lb packet puff pastry 

6 eggs, size 3, hard boiled 
and sliced 


2 x 200g can tuna fish 

2 x 370g packet puff pastry 

6 eggs, size 3, hard boiled 
and sliced 


Serves 8 1 Ib potatoes, sliced and cooked 450g potatoes, sliced and cooked 
2 eggs, size 3, beaten 2 eggs, size 3, beaten 
1lemon 1lemon 
parsley parsley 
METHOD 


Melt the butter in a saucepan and add the flour to make a roux. Cook for 2 minutes without browning. 
Remove from the heat and slowly add the milk, stirring continuously. 
Return to the heat and bring to the boil, stirring. Simmer for 2-3 minutes, add the grated cheese and season 


to taste. 


Drain the tuna fish, flake it and add to the sauce; leave to cool. 
Roll out the pastry to a square large enough to form a parcel. Trim edges to neaten and save trimmings. 
Place the tuna mixture into the centre of the pastry, spreading to within 4’’ (100mm) of the edge. 

Cover with a layer of sliced hard boiled egg and then a layer of sliced cooked potato. 
Brush pastry with water and form an envelope by bringing the corners of the square into the centre, seal the edges. 
Make leaves from the trimmings and place on top of the pie. Brush over with beaten egg. 

Place on to a flat baking sheet and cook for 30 minutes or until golden brown. 
Garnish with lemon slices and parsley sprigs. Serve hot or cold. 


METHOD 


Imperial Metric 

POTATO PASTRY POTATO PASTRY 

8 oz plain flour 225g plain flour 

4 0z potatoes, cooked and sieved 125g potatoes, cooked and sieved 
2 0z margarine ‘50g margarine 

2 0z lard 50g lard 

salt salt 

FILLING FILLING 


6 spring onions, finely chopped 
1% Ib smoked haddock fillets, 


6 spring onions, finely chopped 
575g smoked haddock fillets, 


cooked and flaked cooked and flaked 
4 oz Cheddar cheese, grated 125g Cheddar cheese, grated 
3 eggs 3 eggs p 
% pt milk 300m! milk 
salt and black pepper salt and black pepper 
1 Ib potatoes, creamed 450g potatoes, creamed 


Make the potato pastry by putting all the ingredients in a mixing bowl and rubbing them together. Knead until a dough is 
formed without adding any liquid. 


Allow the pastry to chill in the refrigerator for 1 hour. 

Line a 9" (230mm) loose bottom flat tin with the pastry and bake ‘blind’ for 10 minutes at 400°F. (200°C), gas mark 6. 
Cover pastry with spring onions, flaked haddock and half the grated cheese. 

Beat the eggs and milk together, season and pour into flan. 

Cook for 35 minutes or until the flan has set at 400°F, (200°C), gas mark 6. 


Pipe the potato in a lattice design across the top of the flan. Sprinkle with remaining cheese and place under a moderate grill 
until the cheese is golden brown. 
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Serves 8 


METHOD 


Imperial 

1% lb smoked fish fillet 

1% pts milk 

2 oz butter 

2 oz flour 

salt and black pepper 

8 oz cheese, grated 

5 hard boiled eggs, roughly chopped 
2 |b potatoes, creamed 

4-5 tomatoes, sliced 


Metric 
800g smoked fish fillet 
900m! m 


salt and black pepper 

225g cheese, grated 

5 hard boiled eggs, roughly chopped 
900g potatoes, creamed 

4-5 tomatoes, sliced 


Poach the fish in % pt (300ml) of the milk for 5 minutes. Drain, reserving the liquor and flake and fish. 
Melt the butter in a saucepan, stir in the flour and cook for 1 minute without browning. 
Add the milk and the fish liquor stirring continuously until the sauce comes to the boil. Season. 


Fold in half the cheese, the eggs and the fish. 


Pipe a border of creamed potato round the edge of a shallow oblong casserole and place the fish mixture in the centre. 
Scatter the remaining cheese over the fish and overlap the tomato slices in two lines across the dish. 
Place in a hot oven 400°F (200°C) gas mark 6 for 10-15 minutes. 


Serves 8 


METHOD 


/mperial 

2 large onions, sliced 

2 cloves garlic, crushed 

4tablesp oil 

4 x 140z can tomatoes 

6 tablesp tomato puree 

2 large courgettes, sliced 

1 tablespn sugar 

juice of alemon 

salt and black pepper 

3 Ib haddock fillets, skinned and 
cubed 

4 0z button mushrooms 

2 Ib potatoes, sliced and cooked 

2 oz butter 


Gently fry the onion and garlic in oil, until the onion is soft and transparent. 
Add tomatoes, tomato puree, courgette, sugar and lemon juice. Simmer for 15 minutes 


Season to taste and stir in fish and mushrooms. 
Transfer to an ovenproof dish. Arrange sliced potatoes on top and dot with butter. 


Metric 


2 large onions, sliced 

2 cloves garlic, crushed 

4 x 15m! oil 

4 x 396g can tomatoes 

6 x 15ml tomato puree 

2 large courgettes, sliced 

1 x 15ml sugar 

juice of alemon 

salt and black pepper 

1% Kg haddock fillets, skinned and 
cubed 

125g button mushrooms 

900g potatoes, sliced and cooked 

50g butter 


Cook at 400°F (200°C), gas mark 6 for 30 minutes or until the potatoes are golden brown. 


Serves 8 


METHOD 


Imperial 

2% Ib cod or huss, cubed 

2 tablesp sherry 

4tablesp single cream 

pinch garlic salt 

1 x 10 oz can condensed mushroom 
soup 

2 oz butter 

2 Ib potatoes, cooked and mashed 

12 oz tomatoes, sliced 

2 oz parmesan cheese, grated 


Poach the fish in boiling salted water for 7-8 minutes. Drain. 
Arrange the fish in the bottom of a shallow casserole. 


Stir the sherry, cream and garlic salt into the mushroom soup and pour over the fish. 


Metric 


1.15 Kg cod or huss, cubed 

2 x 15ml sherry 

4 x 15ml single cream 

pinch garlic salt 

1 x 275g can condensed mushroom 
soup 

50g butter 

900g potatoes, cooked and mashed 

375g tomatoes, sliced 

50g parmesan cheese, grated 


Beat the butter into the potatoes and spread over the contents of the casserole forking the top. 
Lay the tomatoes in overlapping slices round the edge of the dish and sprinkle the parmesan cheese over the potatoes. 
Place uncovered in a preheated oven at 375°F (190°C) Gas Mark 5 for 30-40 minutes until the potatoes are golden brown. 
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Imperial Metric 


1 lb smoked streaky bacon 450g smoked streaky bacon 
derinded and chopped derinded and chopped 
1% |b button onions, peeled 675g button onions, peeled 
4 oz butter 125g butter 
1% Ib liver, cubed 675g liver, cubed 
seasoned flour seasoned flour 
2 x 140z can tomatoes 2 x 397g can tomatoes 
2 tablesp Worcestershire sauce 2 x 15mli Worcestershire sauce 
8 oz frozen peas 225g frozen peas 
Serves 8 6 oz frozen sweetcorn 175g frozen sweetcorn 
salt and black pepper salt and black pepper 
3 lb potatoes, sliced and parboiled 1% Kg potatoes, sliced and parboiled 
2 oz butter, melted 50g butter, melted 


METHOD 
Fry the bacon and onions in butter until the onions begin to soften. 
Toss the liver in seasoned flour and add to the bacon mixture. Cook until the liver is lightly browned. 


Add the tomatoes, Worcestershire sauce, peas and sweetcorn. Season, bring to the boil and gently simmer until the sauce 
begins to thicken. 


Pour into a casserole dish and layer the potato slices over the top. Brush with melted butter. 
Cook for 45 minutes to 1 hour at 350°F, (180°C), gas mark 4 or, until the potatoes are golden brown. 


Imperial Metric 

2 Ib lamb kidneys, cored and sliced 900g lamb. kid Shp cored and sliced 

2 oz seasoned flour 50g seasoned 

2 tablesp cooking oil 2 x 15ml Seokine oil 

12 oz onions, chopped 350g onions, chopped 

8 oz mushrooms, sliced 225g mushrooms, sliced 

2 desertsp French mustard 2 x 10ml French mustard 

% pt single cream 450ml single cream 

salt and black pepper salt and black pepper 

1% Ib potatoes, cooked and mashed 675g potatoes, cooked and mashed 
Serves 8 2 oz butter 50g butter 

parsley, chopped parsley, chopped 


METHOD 

Toss the kidneys in the seasoned flour then fry gently in the oil for 8-10 minutes. Remove from the pan and keep warm. 

In the same fat gently fry the onions and mushrooms until soft but not coloured. 

Return the kidneys to the pan. Stir in the mustard and cream. Season to taste and reheat. 

Blend the butter into the potatoes. Place in a piping bag and pipe a border of potato round the edge of a shallow serving dish. 
Flash under a hot grill. 

Pile the kidney mixture into the centre of the dish and garnish with chopped parsley. 
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Imperial 

2 Ib ox or lamb’s liver 

2 oz seasoned flour 

2 tablesp cooking oil 

1Ib onions, choppec 

8 oz mushrooms, sliced 

1 pt chicken stock 

2 cloves garlic, crushed 

3 tablesp tomato puree 

salt and black pepper 

Serves 8 2 lb potatoes, parboiled and sliced 
2 oz butter 3 

1 tablesp cooking oil } combined 

parsley, chopped 


METHOD 

Cut the liver into slices and toss in the seasoned flour. 

Seal the liver in the hot oil. Remove from the pan and keep hot. 

Fry the onions and mushrooms until tender. Return the liver to the pan. 


_ Metric 


900g ox or lamb’s liver 


50g seasoned flour 


2 x 15mI cooking oil 

450g onions, chopped 

225g mushrooms, sliced 

600mI chicken stock 

2 cloves garlic, crushed 

3 x 15ml tomato puree 

salt and black pepper 

900g potatoes, parboiled and sliced 
50g butter is 

1 x 15ml cooking oil } combined 
parsley, chopped 


Stir in the stock, garlic, tomato puree and seasoning. Bring to the boil and simmer gently for 10 minutes. 


Meanwhile sauté the potatoes in the butter and oil mixture until golden brown on both sides. 
Arrange in overlapping slices on the base of a flat oval serving dish. 


Spoon the liver and sauce into the centre of the potato bed and garnish liberally with chopped parsley. 


~, 


va 


( : 
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METHOD 
Melt the butter in a saucepan and sauté the onions, celery, potatoes and leeks for 5 minutes. 
Add the stock and seasoning, bring to the boil and simmer gently for 45 minutes. 
Steve or liquidise. Stir in the milk, check the seasoning and reheat but do not allow the soup to boil. 
Sprinkle with chopped celery leaves just before serving. 


Imperial 

2 oz butter 

12 oz onions, chopped 

4 celery sticks, chopped 
1% |b potatoes, diced 

2 Ib leeks, chopped 

1% pts chicken stock 
salt and black pepper 

1 pt milk 


BES eg Saeed cao peed a HL 


Serves 8 


METHOD 


Imperial 

1 Ib split peas, soaked overnight 
1 Ib German sausage, diced 
1 Ib leeks, sliced 

1b celery, diced 

2 large carrots, diced 

2 large onions, chopped 

4 pig's trotters 

4 pts beef stock 

2 Ib potatoes, chunked 

salt and black pepper 
Crusty bread 


Metric 


50g butter 

375g onions, chopped 

4 celery sticks, chopped 
675g potatoes, diced 
900g leeks, chopped 

1 Lchicken stock 

salt and black pepper 
600m! milk 


Metric 

450g split peas, soaked overnight 
450g German sausage, diced 
450g leeks, sliced 

450g celery, diced 

2 large carrots, diced 

2 large onions, chopped 

4 pig's trotters 

2.4 L beef stock 

900g potatoes, chunked 

salt and black pepper 
Crusty bread 


Wash the soaked peas and place in a large saucepan with the sausage, leek, celery, carrot and onion. 
Scald the pig’s trotters and place in the saucepan with the vegetables. 

Pour the stock over the vegetables and bring to the boil. Simmer for 30 minutes. 
Add the potato chunks, season and cook for a further 30 minutes. 


Serve accompanied with crusty bread. 


Imperial 

1 Ib potatoes, peeled and cut into 
chunks 

2 pts chicken stock 

1 Ib cooked chicken, roughly chopped 

1 x 10% oz can of creamed corn 

2 tablesp sherry 

salt and black pepper 

% pt single cream 

parsley 


Cook the potatoes in the chicken stock until tender. 


Drain and reserve the stock. 


Metric 


450g potatoes, peeled and cut into 
chunks 

1.2 L chicken stock 

450g cooked chicken, roughly chopped 

1 x 300g can of creamed corn 

2 x 15ml sherry 

salt and black pepper 

300m! single cream 

parsley 


Place the potatoes, chicken, corn, sherry and a little of the stock into a blender or a food processor and blend until smooth. 
Return the mixture to the saucepan and add the remainder of the stock, bring to the boil. 


Season and add the single cream. 


Serve immediately, garnished with chopped parsley. 
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/mperial Metric 

2 Ib garlic sausage, diced 900g garlic sausage, diced - 

1% |b small potatoes, scrubbed 675g mall potatoes scrub 
and cooked 

4 sticks celery, diced 4 sticks celery, diced 

6 tablesp mild mayonnaise 6 x 15mi mild mayonnaise 


4tablesp single cream 
salt and black pepper 
Serves 8 parsley, chopped 


4 x 15ml single cream 
salt and black pepper 
parsley, chopped 


N.B. As an alternative to mayonnaise and single cream, 10 tablesp (10 x ‘*15ml) of natural 


METHOD yoghurt can be used. 


Mix the garlic sausage with the potato and celery. 
Blend together the mayonnaise and single cream. Season with salt and black pepper. 
Pour the dressing over the potato mixture and mix thoroughly. Check seasoning and garnish with chopped parsley. 


/mperial Metric * 

% pt mayonnaise 300m! mayonnaise 

1 tablesp lemon juice 1 x 15ml lemon juice 

1 teasp curry powder 1 x 5ml curry powder 

1 head of celery, diced 1 head of celery, diced 

1 small onion, finely chopped 1 small onion, finely chopped 

2 eating apples, diced 2 eating apples, diced 

12 oz potatoes, cooked and diced 375g potatoes, cooked and diced 
Serves 8 40z sultanas 125g sultanas 


METHOD 
Combine the mayonnaise, lemon juice and curry powder then fold in the other ingredients. 
Chill for about 1 hour before serving. 


Imperial Metric 

2 oz butter 50g butter 

2 medium onions, chopped 2 medium onions, chopped 

2 oz flour 50g flour 

1% pts milk 900m! milk 

salt and black pepper salt and black pepper 

1 lb beetroot, cooked and diced 450g beetroot, cooked and diced 

1 lb potatoes, freshly cooked and 450g potatoes, freshly cooked and 
Serves 8 diced diced 

1 teasp dried tarragon 1 x 5ml dried tarragon 

% pt single cream 150ml single cream | 


METHOD 
Melt the butter in a saucepan and sauté the onions gently until soft but not coloured. 

Stir in the flour and cook for 1 minute without browning. 

Add the milk stirring continuously until the sauce thickens and comes to the boil. Season. 
Fold in the beetroot, potatoes and tarragon and simmer gently for 5 minutes. 

Stir in the cream and serve hot or cold with a selection of cold meats. 


Imperial Metric 

2 large onions, sliced 2 large onions, sliced 

2 oz butter 50g butter 

1 0z flour 25g flour 

1 tablesp tomato purée 1 x 15ml tomato purée 

1 tablesp French mustard 1 x 15ml French mustard 

% pt beef stock 300mI beef stock 

salt salt 

2 Ibs potatoes, cooked and diced 900g potatoes, cooked and diced 
% pt single cream 300m! single cream 

freshly ground black pepper freshly ground black pepper 


METHOD 


In a saucepan gently sweat the onions in the butter until soft but not coloured. 


Stir in the flour, tomato purée, mustard, stock and salt. Add the potatoes, bring the mixture to the boil then simmer gently 
for 10 minutes. 


Blend the cream through the potato mixture and season well with plenty of black pepper. 
Serve with cold roast beef. 
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Imperial 

2 onions, chopped 

2tablesp cooking oil 

40z mushrooms, sliced 

% red pepper, chopped 

% green pepper, chopped 
1% |b turkey white meat, cut 


Metric 


2 onions, chopped 

2 x 15ml cooking oil 

125g mushrooms, sliced 

% red pepper, chopped 

% green pepper, chopped 
800g turkey white meat; cut 


into strips into strips 
2 oz butter 50g butter 
1 egg, size 3, beaten 1 egg, size 3, beaten 
Serves 8 2 Ib potatoes 900g potatoes 
2 teasp cornflour 2 x 5mli cornflour 
salt and black pepper salt and black pepper 
% pt single cream 150ml single cream 
% pt soured cream 150ml! soured cream 
METHOD 


Fry the onion gently in the oil until transparent. Add the mushrooms and the peppers, reserving a little red pepper for 
decoration and continue frying for another 5 minutes. 


With a draining spoon remove the vegetables from the pan. 
In the same fat fry the turkey strips for 10 minutes. 

Meanwhile blend the butter and egg into the potatoes. Place in a piping bag and pipe whirls of the duchesse potato mixture 
round the edge of a flat serving dish. Flash under a hot grill. 
Return the vegetables to the turkey. Stir in the cornflour, season and bring to the boil. Remove from the heat and stir in the 


creams. 


Reheat if necessary but do not allow to boil. 


Pile the turkey and vegetable mixture into the centre of the serving dish and garnish with the reserved red peppers. 


Imperial 

1 Ib carrots, thinly sliced 
2 Ib potatoes, thinly sliced 
3 medium onions, sliced 


1 lb streaky bacon derinded and 


chopped 
1 tablesp oil 
8 oz Leicester cheese grated 
2teasp made mustard 


Metric 


450g carrots, thinly sliced 

900g potatoes, thinly sliced 

3 medium onions, sliced 

450g streaky bacon, derinded and 
chopped 

1 x 15ml oil 

225g Leicester cheese, grated 

2 x 5mi made mustard 


Y% pt cider 150m cider 
Serves 8 salt and black pepper salt and black pepper 
parsley, chopped parsley, chopped 
METHOD 


Parboil the carrots for 10 minutes, add the potatoes and cook for a further 5 minutes. Drain. 
Sauté the onions and bacon in the oil until the onions are soft and transparent. Drain off excess fat. 


Layer the carrots, potatoes, onions, bacon and cheese in an ovenproof dish finishing with a layer of carrots and potatoes 
sprinkled with cheese. 


Blend together the made mustard and cider, season with salt and black pepper. 
Pour over the vegetables. 

Bake at 400°F, 200°C, Gas mark 6 for 1 hour or until the vegetables are tender. 
Serve garnished with chopped parsley. 
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GRAND SLAM 
with 

BAKED 
POTATOES 


JACKET BAKED POTATOES have become popular with the public and are now the 
Inn-Thing. A buttered baked potato can be served with the main meal or alternatively as a snack 
or bar speciality with an accompaniment. 

Choose 8 to 10 oz (225-275g) potatoes, scrub, dry, and bake in a hot oven (425°F—220°C) Gas 
mark 7, for 50 minutes or until they feel soft—large potatoes may require 1 hour. 


Remove from oven. Make a crosswise incision in the top, press in at the base until the incision opens 
out. Season with salt and pepper and add 1 oz (25g) butter. 


Served with 1 oz (25g) of the following, baked potatoes will take many a trick—here are 13 suggestions 
for achieving a Grand Slam in Spuds. 


4] A PLOUGHMAN — grated cheese and chutney, grilled until golden brown. 
CURRY BAKES — curry sauce with minced beef, sultanas and diced banana. 
¢ 


SWEET ’N SOUR SAUSAGE — sausages grilled, cut diagonally and mixed aval a sweet 


*n sour sauce. 


4] [4] CREAM CHEESE AND PINEAPPLE — cream-cheese with diced pineapple. 

H THE BERLINER — home made coleslaw in a cone of German sausage. 

8 FISHERMAN’S BAKED POTATO — smoked ile fillets and mandarin segments 
blended with mayonnaise. 

STARS AND STRIPES — diced roast chicken blended with crunchy peanut butter. 

VEGETARIAN SPECIAL — slices of hard-boiled egg and tomato. 

NORWICH FEASTS — thick cheese sauce with English mustard and cubes of corned beef. 

FRENCH SURPRISE — garlic butter. 

HAMPSHIRE BAKES — diced mushrooms and bacon, sauted in butter and Chilli sauce 
added to taste. 


BEANIES — baked beans and chunks of ham. 


SLIMMERS DELIGHT — cottage cheese with chopped chives and red pepper. 
¢ 


